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BASIC-ABSTRACT : 

The octopus liquor is prepared by immersing processed octopus in liquors for 
extracting the essence of octopus in liquor. The roasted product of dry octopus and 
' sake ' is pref. used. The internal organs are usually removed from the uncooked 
octopus and it is dried in sun light. The dry octopus is then roasted and cut in 
fine pieces. The fine pieces are pasteurised by spraying with ethanol . Fine pieces 
weighing 2-10g are immersed in 1 sake ' 180 ml. and the mixt . is stood at 25 deg . C for 
an week in a dark place. 

USE /ADVANTAGE - The essence of octopus and the taste and flavour of 1 sake ' are well 
harmonised and octopus liquor showing specific taste and flavour originated from 
octopus and ' sake ' is obtd. 
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